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THE 


COTTAGE HEBB FARM 
Marlboro, New Hampshire 


When ordering kindly note the following: Seeds are postpaid on all orders of 50 cents 
or over. All seeds are 15 cents a package; with the exception of the ones marked with 
(*) which are 20 cents a package. 


A Special Collection of 10 packages of seed sent postpaid for $1.60, either culinary 
or fragrance or both. Please state which collection when ordering. 


Specific herb questions answered on receipt of stamped envelope. 
For all Orders and Information, Write to 


COTTAGE HERB FARM SHOP 


236 STATE STREET, ALBANY, NEW YORK 


Brochure of Herb Products and Spices sent on request. 


A Symbols: (A) Annual, (P) Perennial, (B) Biennial. 
*ALLIUMS:. - ne . er bes 
CHIVES: A. schoenoprasum (P). Lilac pompom; edible scapes. | 
GARLIC: A. Dwarf Japanese (P). Trileleia, fragrant white flowers. 
SHALLOT: A. ascalonicum. 1 doz. blubs—50c postpaid. 
AMBROSIA: Chenopodium botrys (A). Aromatic greenish plumes. 
*ANGELICA: A. archangelica (P). White umbels. Edible stalks. 
ANISE: Pimpinella anisum (A). White flower. Edible seed. 
*ANISE HYSSOP: Agastache foeniculum (P). Gentian-blue. 
BALM, LEMON: Melissa officinalis (P). White florets; lemon scent: 
BASIL, GREEN-LEAF: 
Sweet: Ocimum basilicum. White flower. Seasoning herb. 
Curly-leaf: Ocimum. basilicum crispum. Improved very large lettuce-leat 
Lemon: Ocimum basilicum var. Lemon scent and flavor. 
Bush: Ocimum basilicum minimum. The small size Sweet Basil. 
*Dwarf: Ocimum basilicum minimum -nana. Compact, charming, tiny. 
Clove: Ocimum basilicum sanctum. Holy basil. Lilac pungent flower. 
*BASIL, PURPLE-LEAF: Gic 
*Sweet: Ocimum basilicum purpeum. Mallow-pink; purple violet leaf. 
*Dwarf: Ocimum basilicum purpeum minimum nana. Mallow-pink; variegated. 
*BEDSTRAW: Galium verum (P). Chrome-yellow flowers. 
Compact, tiny. 
*BERGAMOT; BEEBALM: 
Hybrid: Monarda didyma var. Flower colors: mallow-purple; deep and light plum, 
matlow-pink, cherry, mauvette. . 
Spotted: M. punctata. Lilac and jonquil-yellow, sepia dots. 
*BETONY: Stachys officinalis (P). Showy purplish spikes in July. 
BORAGE: Borago officinalis (A). Cobalt-blue tinted with pink. 
BURNET, SALAD: Sanguisorba minor (P). Henna; cucumber flavor. 
CARAWAY: Carum carvi (B). White umbels; ferny leaf. Edible seeds. 
CATNIP: nepeta catari (P). Lilac blossom; pungent foliage. 
N. mussini (P). Gentian-blue; gray foliage. 
CAMOMILE: Mairicaria chamomila (A). White daisy. Aromatic. 
C. Anthemis nobilis, aromatic plant, with white flowers, green feathery carpets, dry 
sandy soil. 
*CAMPHOR PLANT: Chrysanthemum balsamita (P). White-rayed flower heads. 
CHERVIL: Anthricus cerefolium (B). White umbels. Seasoning leaf. 
CICELY, SWEET: Myrrhis odorata (P). White flowers; ferny leaf. Likes shade. 
*COMEREY: Symphytum officinale (P). Burgundy flowers. Medicinal herb. 
CORIANDER: Coriandrum sativum (A). Mauvette flowers. Edible seeds. 
COSTMARY: Chrysanthemum balsamita (P). Bible leaf, minty odor. 


CRESS, GARDEN: Lepidium sativum (A). White flower. Good for salads. Finely cut and 
curled leaves. 


CRESS, UPLAND: Barbarea verna (8). Leaves are dark green. Same pungent flavor as water 
cress, though it succeeds in dry soil. 


*CUMIN: Cuminum cyminum (A). White umbels. Edible seeds. 

DILL: Anethwm graveolens (A). Chrome-yellow umbels. Edible seed, leaf. 
*ELECAMPANE: Inula helenium (P). Golden-yellow. Edible root. 

FENNEL, SWEET: Foeniculum vulgare (P). Chrome-yellow umbels. Edible seed. 
*FENNEL, BRONZE: Foeniculum vulgare var. Lemon-yellow; copper leaf. 

FEVER FEW: Chrysanthemum parthenium (P). Double-white. Aromatic. 


*GERMANDER: Yeucrium chamaedrys (P). Lovely shiny dark green leaves and rose colored 
flowers. 


HOREHOUND: Marrubium vulgare (P). White fllorets; gray leaf. 

HYSSOP: Hyssopus officinalis (P). Antwerp-blue, pink and white; mixed colors, 
*LAVENDER, ENGLISH: Lavendula officinalis. WUyacinth-blue; gray foliage. 
LOVAGE: Levisticum officinale (P). Jonquil-yellow; celery leaf. 

*MACE: Achillea decolorans. Distinctive flavor; cream flowers. 

*MELILOT: Melilotus officinalis. Yellow flowers; odor of sweet hay. 

*MERCURY: Chenopodium bonus-henricus (P). Good King Henry, leaves used as spinach, 
MARJORAM, SWEET: Origanum Marjorana (A). White with gray leaf. 
MARJORAM, WILD: Origanum vulgare (P). Lilac with green leaf. 

*ORACH: Atriplex Petroselinum (A). Rich crimson leaves; used like spinach. 
PARSLEY, CURLED: Petroselinum crispum (B). For garnishing. 
*PENNYROYAL, UPRIGHT: Mentha pulegium. Attractive whorls of lilac flowers. 
PERIELA: P. frutescens var. crispa (A). Lilac; purplish-bronze leaf. 

*RAMPION: Campanula repunculus (B). Delicate mauve bell flowers. 
*ROSEMARY: Rosmarinus officinalis (P). Pale blue; evergreen leaf. 

RUE: Ruta graveolens (P).  Chrome-Yellow; blue-green leaf. 


*SAFFRON, AMERICAN: Carthamus tinctorius (A). Golden-yellow and orange flowers, Used 
for yellow dye. 


SAGE, CLARY: Salvia sclarea (B). Orchid scented flower. 
SAGE, GARDEN: Salvia officinalis (P). Gentian-blue; gray leaf. 


*SANTOLINA: Viridise (P). Fragrant green edging plant. Flower heads small pungent lemon 
colored balls. 


*SANTOLINA: Chamaecyparissus (P). A low fragrant shrub. Gray foliage, yellow flowers. 
SESAME, BENE: Sesamum orientale (A). Pink bell flower. Edible seeds. 

*SKIRRET: Sium sisarum (P). White flower. Edible root. 

*SKULLCAP: Scuiellara laterifolia. Delicate blue flowers. 


SAVORY, SUMMER: Satureia hortensis (A). Many branched with delicate pink flowers. 
Aromatic leaves, delightful for seasoning. 


SAVORY, WINTER: Satureia Montana (P). Dark green leaves, masses of white blossoms, 
strongly aromatic. Used for seasoning. 


SORREL, FRENCH: Rumex aceiosella (P). Leaves used in salads and soups. 

SWEET MAUDLIN: Achillea ageratum (P). Yellow flowers. 

*TANSY: Tanacetum vulgare crispum (P). Curly aromatic leaves and button-like yellow flowers. 

THYME, FRENCH: Thymus vulgaris (P). Grayish-green narrow leaves, purplish flowers. 

eae eae Bee (B). Early blooming yellow flowers. Interesting old herb used for 

ue dye. 

*WOODRUEFT?, SWEET: Asperuia odorata (P). Waldmeister. A lovely ground cover; star-like 
leaves. Sweet scented. 

WORMWOOD: Arternisia absinthium (P). Grayish, finely cut, fragrant leaves. 
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